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80% LEAN $4.31 
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$03,1613)! 
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90% LEAN 
., __ 10% FAT. · - ... -.---·· - -·· 

4.~9 $0.7(i 
f E:ature Price 

$4.85 
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l,,J~1\ N 
BEEF 1 OO<e, GROL 

BEEF COOK M(AT TO 160" INURNAL TEMPERATURE• KEEP Rt:RIGERATW 

Safe Handling Instructions 
THIS PRODUCT WAS PREPARED FROM INSPECTED ANO PASSED MEAT AND/OR 
POULTRY. SOME FOOD PflOOUCTS MAY CONTAIN BACTERIA THAT COUt.0 
CAUSE 11.1.NeSS ff THE PRODUCT IS MISHANOtED OR COOKED IMPROPERLY. 
FOR YOUR PROTECTION, FOLLOW THESE SAFE HANDLING INSTRUCTIONS. 

~EP REFRIGERATED OR FROZEN. lHAW IN REFRIGERATOR OR MICROWAVE. 

KEEP qMI MEAT ANO POUlTJIY SEPARATE FROM OTHER FOODS. WASH 
WORKING SURFACES j1NCWDIN6 CUTIING BOARDS) UlENSILS, ANO HANDS 
AFTER TOUCHING RAW MEAT OA POUL TRY 

..-\;../---,,-" COOKTHOROUGHlY 

KHP HOT FOOD HOT REFRIGERATE LEFTOVERS IMMEOIATEL Y OR DISCARD 

,1 r · ' ' r PRODUCT OF 1158 
Oislribub:d by JBS USA Food C<lmpaoy• Greeley, CO 80634 . 



Safe Handling Instructions 
THIS PRDoucr WAS PREPARED FROM INSPECTED AND PASSEO fAEAT ANO/OR 
POULTRY. SOME FOOD PRODUCTS MAY COI/TAJN BACTERIA THAT COULD 
CAUSE IU..NESS IF THE PRODUCT IS MISHANDLED OR COOKEO IMPROPERLY. 
FOR YOUR PROrECTION, FOLLOW THESE SAFE HANDLING INSTRUCTIONS. 

Fl KEEP REFRIGERATED OR FROZEN. THAW IN REFRIGERATOR OR LtlCROWAVE. 

1::::1 KEEP RAW MEAT ANO POULlRV SEPARATEfROM OTHtR fOODS. WASlf 
....._ WORKING SURFACES (WCLUDING cumNG80ARDS), UTEtiSILS, ANO HANDS 
.g> Amil TOUCHING RAW MEAT OR POUL TRY. 

',.,,,,I COOi( THOROUGHLY. 

e},..._ KEEP KOT FOOD KOT. REFRIGEAATE l.EFl'OVERS IMMEDIATELY DR DISCARD. 

EST. 562M 19 07! 17:11 L2 PRIIDUCT or USR 
DiSlribUtell ~_JBS~ foM C01f4)any • Greuy, CO 80634_ 
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COOK MEAT TO 160' INTERNAL TEMPERATURE• KEEP REFRIGERATED 

Safe Handling Instructions 
NIIS PRODUCT WAS PREPARED FROM INSPECrED AND PASSED MEAT AMJ/OR 
POULTRY. SOME FOOD PRODUCTS MAY CONTAW BACTERIA THAT COUt.D 
CIUSf IUNESS IF THE PRODUCT IS MISHANDLED OR COOKED IMPROPERLY. 
FOR YOUR PROTECTION. FOLLOW THESE SAFE HANDLING INSTRUCTIONS. 

El KEEP REFRIGERATED OR FROZEN. THAW IN REFRIGERATOR OR MICROWAVE. 

l(fE? fl.AW MEAT ANO POULTRY SEPARATE FRCN OTllER FOOOS. WASH 
...__ WOJIKWG SUR=ACES (11«:LUDtNG CUTiltlG BOARDS~ UlENSILS. ANO IWl>S 
,lf9 AITTR TOUCHING RAW MEAT OR POOLTRY 

<;.;.7"°° COOKTHOROUGlfLY. 

~ l<EEP HOT FOOD HOT, REFI\IGEAATE LEFTOVERS IMMED!ATEL Y OR DISCAAO. 

EST. 562M 19 079 fl:13 L2 Plfflllrr er 111iA 
600-1~914 OistribUlt<I by Ja5 USA FOOd Co~ trwey, MA1l634 



Sale Handling Instructions 
THIS PRODUCT WAS PREPARED FROM INSPECTEO AND PASSED MEAT AND/OR 
POULTRY. SOME FOOO PRODUCTS MAY CONTAIN BACTERIA THAT COULD 
CAUSE ILLNtSS IF THE PRODUCT IS MISHANDLED OR COOKED IMPROPERLY. 
FOR YOUR PROTECTION, FOLLOW THESE SAFE HANDLING INSTRUCTIONS. 

Fl lEEP REfRIGEI\A1ED OR FROZEN. THAW ft AEffilGERAlOR Oft MlCRO'NAVE. 

b:J KW RAW MEAT AND POULTRY SEPARATE FROM OTHER fOOOS. WAS!i 
...... WORKING SURFACES {INCWOING CUTTINi 80AROS). UTENSllS, Atll HANDS 
-E;) AFTER TOIJCHII.G RAW MEAT OR POUl TRY. 

',,,,,,,I'"' COOKTHOROUGHtV. 

0---..... KllP HOT FOOD HOT. REfRIGERATE UfTOVERS IMMfOIATtLY OR OISCARO. 
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Safe Handling Instructions 
THIS PRODUCT WAS PREPARED FROM INSPECTED ANO PASSEO MEAT ANO/OR 
POULTRY. SOME FOOD PRODUCTS MAY CONTAIN BACTERIA THAT COULD 
CAUSE ILLNESS !F THE PRODUCT IS MISHA/IDLED OR COOKED IMPROPERLY. 
FOR YOUR PROTECTlON fOt.LOW THESE SAFE HANDLING INSTRUCTIONS. 

'-,.,,,;?' 
eJ-._ 

KEEP REFiH!ERAltD 00 FROZE.~. THAW IN REFRIGERATOR 00 MICROWAVE. 

K£EP flAW MEAT AW POUL 1RV SEPARATE FROM OlHER FOODS. WASH 
WORKIIJG SURFACES {INCLUDING CUTTING 80AADS~ UTENSILS, At/D HANDS 
AFTER TOUCHWG RAW MEAT OR POULTIIY 

COOK THOROI.Kill Y. 

KEEP HOT FOOD HOT. REFRIGERATE lEffOVERS IMW>IATELY OR OISCAJID 

EST. 5621119 079 20: 17 L2 PIIIIJCT or lf5A 
Dislri)U~ by JBS USA Food Company• Grwey, CO 80634 



Safe Handling Instructions 
THIS PROOUCT WAS PREPARE[) FROM INSPECTED AND PASSED MEAT AND/OR 
POULTRY. SOME FOOD PRODUCTS MAY CONTAIN BACTERIA THAT COULD 
CAUSE ILLNESS IF THE PRODUCT IS MISHANDLED OR COOKED IMPROPERLY. 
FOR YOUR PROTECnON. FOLLOW THESE SAFE HANDLING INSTRUCTIONS, 

Fl KEEP REFRIGERATED OR FROZEN. THAW IN REFRIGERATOR OR MICROWAVE. 

bl l(fEP RAW MEAl AIIO POULTRY SEPARATE FROM OTHER FOODS. WASH 
..,__ WORKING SURFACES QNCLUOING CUTTING BOARDS). 1/TENSILS. ANO HANDS 
\19 AFTER TOUCHING RAW MtAf OR POULTRY. 

'<;,,.;;i?""° COOKTHOAOUGttLY. 

eJ.-... KEEP HOT FOOD HOT. REFRIGERATE I.EfTOVERS IMW:OfATELY OR DISCARD. 

079 19:47 L 1 PRODUCT Of U5R 
Oisllibuted bt JSS USA Food company• Greeley. co 80034 m. 5621119 
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